


WELCOME TO YOUR NEXT EVENT

LIFESTYLE PREFERENCES
on behalf of our entire team here at the seattle waterfront marriott, welcome! we are 

excited to be your partner for your upcoming event. we are dedicated to providing a 

unique and memorable experience for both you and your attendees. throughout our 

banquet menus you will see a fresh local influence that plays on the history of seattle

and the pacific northwest.

your guests are important to us and we understand that many attendees have 

individualized preferences and dietary restrictions. we have developed our menus to 

help support those preferences and allow you to easily select diverse and inclusive 

options. please look for signage that notates the following food and beverage needs:

gf = gluten free

df = dairy free

v = vegan

cn = contains nuts

TAX AND SERVICE CHARGE 
• subject to change; current fees apply as detailed below:

• 25% taxable service charge applies to all food, beverage & fee based charges (including 

room rental)

• 10.1% sales tax applies to all food, beverage & fee based charges (including room rental

SPECIAL FEES
• $125 for all attendants required for action stations, carving stations and chef required 

stations (based on 1 hour of service)

• $100 charge per hour for all bartenders, 1 bartender required per every 85 guests

• $50 re-tray fee applied for food relocation/re-tray requests for later use
• $500 fee for outside Audio Visual, charged per day

BUFFET MINIMUMS

• minimum of 25 people required; buffets not available for less than 25 
• for groups less than ten (25) guests, please review our pre-order restaurant menu

EXPECTED & GUARANTEE DUE DATES
• ten (10) business days prior to function date:

• hotel requires the customer to submit an expected (exp) number of guests for each scheduled event. the expected (exp) number of guests is reflected on the 

banquet event order.

• three (3) business days prior to function date:

• the final guarantee (gtd) number of guests must be submitted by 12pm. the guarantee (gtd) is reflected on the banquet event order. if the guarantee is not 

received by the cut off date & time, the hotel will default to the expected (exp) number provided during the planning process, or as stated above.

• the guarantee (gtd) becomes the minimum number of guests used in calculating food preparation and staffing needs. should the actual number of guests in 

attendance of the event exceed the guarantee (gtd), the customer will be charged for that number of total serviced guests.

• overset amounts:

• for seated buffet and plated functions, the hotel will provide seating for three percent (3%) over the guarantee for all group events with a maximum overset of 

ten (10) people. food will only be prepared for the guarantee, not the overset. oversets include linen, china, silver, glassware and reserved seating signage. 

preset courses are not provided for the overset; however are available for an additional per person cost. for set requests above and beyond 3%, additional labor 

fees apply.

EARLY SET-UP
• seattle marriott waterfront reserves the right to charge additional labor fees for food functions where early set-up is required. early set-up is considered to be for any 

event requested to be set and ready more than 1 hour prior to the event start time. this includes but is not limited to, security sweeps, décor, deliveries and requests 

for assistance with placing individual items at your guests’ seats. please contact your event manager for additional information and fee structures.

DÉCOR AND VENDORS
• props and décor not provided by seattle waterfront marriott along with audio visual will require a certificate of insurance (coi) to be submitted from all vendors prior 

to load in.

meetings imagined is a first-of-its-kind concept that reinvents 

how meetings are planned, making them more visual, social 

and purposeful. 

featuring an online platform, meetingsimagined.com provides 

expert tips, the latest meeting trends, and hundreds of 

inspirational images to spark creativity – all curated by the 

meeting’s business purpose.

visit the hotel : https://meetingsimagined.com/property/seattle-

marriott-waterfront



WELCOME TO YOUR NEXT EVENT

SIGNS, DISPLAY AND DECORATIONS
All signs, displays and/or decorations proposed by the client are subject to the hotel’s 

approval.  All registration, directional or advertisement signs must be printed in a 

professional manner.  No signs, banners, displays or exhibits will be permitted in the 

public areas of the hotel without prior hotel approval.  All decorations must meet 

approval of the Fire Marshall.  Flammable substances are not permitted in the building, 

or anywhere on the hotel’s premises.  The Hotel will not permit the affixing of anything 

on the walls, floors or ceiling with nails, staples, adhesives, or any other substance 

without prior Hotel approval.

PAYMENT ARRANGEMENTS
All functions must be paid for in advance unless direct billing has been approved by our 

Director of Finance.  Functions may be guaranteed for payment or paid for by the 

following credit cards: American Express, Diners Club, Mastercard, Visa, Discover.  

Completion of a credit authorization is required.

CERTIFICATE OF INSURANCE REQUIREMENTS

The Seattle Marriott Waterfront requires proof of insurance from vendors and 

contractors that do business with or on the premises of the Hotel.  At a minimum the 

hotel requires that you (through your insurer) provide us with a certificate of insurance 

evidencing at least $1 million in general liability coverage (a combination of primary 

liability and excess liability is acceptable) and $1 million in auto liability coverage.  There 

may be a need for greater general liability coverage, which will be communicated to you 

prior to your event.  We also request that the Certificate of Insurance identify each of 

the two (2) following entities as additional insured

Marriott International, Inc.

Ashford Sapphire VII

Seattle Marriott Waterfront Hotel

meetings imagined is a first-of-its-kind concept that reinvents 

how meetings are planned, making them more visual, social 

and purposeful. 

featuring an online platform, meetingsimagined.com provides 

expert tips, the latest meeting trends, and hundreds of 

inspirational images to spark creativity – all curated by the 

meeting’s business purpose.

visit the hotel : https://meetingsimagined.com/property/seattle-

marriott-waterfront



CONTINENTAL BREAKFAST
served with freshly brewed regular and decaffeinated fonte coffee and taylors of harrogate hot tea

BELLTOWN | $35

• orange, cranberry and ruby red grapefruit juices

• market fresh fruit bowl gf, df, v

• whole fruit selection gf, df, v

• fresh baked muffins, pastries cn, mini croissants

• assorted bagels

regular and lowfat cream cheese, jams and jellies, whipped butter, peanut butter (individual)      

• assorted chobani greek yogurt 

• sliced hard boiled eggs                        

MARKET | $38

• orange, cranberry and ruby red grapefruit juices

• market fresh melons, berries gf, df, v

• whole fruit selection gf, df, v

• assorted blazing bagels | spreads, preserves 

• house made granola yogurt parfait | cane syrup

• roasted sweet potato and kale skillets 

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 62% 

of the food and beverage service charge is distributed to the banquet staff.



BREAKFAST BUFFETS
minimum of 25 people required; buffets not available for less than 25 

served with freshly brewed regular and decaffeinated fonte coffee and taylors of harrogate hot tea

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

BREAKFAST ON ALASKAN | $45 

chilled orange, cranberry, ruby red grapefruit juices

market fresh fruit bowl gf, df, v

whole fruit selection gf, df, v

freshly baked muffins, danish and butter croissants cn

cage free herb scrambled eggs gf | cream cheese or tillamook cheddar cheese

crispy bliss breakfast potatoes | caramelized onions, scallions gf, df, v

house made corned beef hash benedict | cage free poached egg, citrus hollandaise*

noble star sugar rubbed gf, df

roasted pork sausage gf, df

*substitute any seafood benedict for $5 | person 

PUGET SOUND | $50 

orange, cranberry, ruby red grapefruit juices

berry shooters | blueberry, raspberry, blackberry

market fresh fruit bowl gf, df, v

whole fruit selection gf, df, v

freshly baked scones and  preserves 

cage free herb scrambled eggs gf | cream cheese or tillamook cheddar cheese

crispy bliss breakfast potatoes | caramelized onions, scallions gf, df, v

biscuits & sausage gravy | buttermilk, jalapeno, cheddar

house smoked salmon benedict | cage free poached egg, citrus hollandaise

buffets priced for 1 hour of service

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 62% 

of the food and beverage service charge is distributed to the banquet staff.



BREAKFAST PLATES
served with orange juice, freshly brewed regular and decaffeinated coffee, hot tea

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 62% 

of the food and beverage service charge is distributed to the banquet staff.

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

CRAFT BREAKFAST PLATE | $32

market fresh fruit bowl gf, df, v

freshly baked muffins and pastries cn

Select three:

cage free herb scrambled eggs gf | cream cheese or tillamook cheddar cheese

scrambled egg whites | sautéed spinach, mushrooms

tofu scramble

crisply bliss potatoes

roasted yams and wilted kale

sweet potato hash

crispy bacon

roasted pork sausage 

chicken apple sausage

house made corned beef hash

*additional sides | $5



BREAKFAST ENHANCEMENTS

must be added to a continental or full breakfast buffet menu (not a la carte)

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

MADE TO ORDER OMELET STATION | $25 per person

cage free whole eggs | egg whites | egg beaters gf, df

green onions, tomatoes, mushrooms, spinach, bell peppers, ham, bacon

tillamook cheddar and pepper jack cheese

carved noble star sugar rubbed side bacon

chef attendant required per 85 attendees (based on 1 hour of service)

A LA CARTE | $6

(minimum 1 dozen)

• assorted smoothies

• berry shooters | blueberry, raspberry, blackberry

• seasonal fruit bowl

• ruby grapefruit & shaved grand Padano

• blueberry compote | greek yogurt

• greek yogurt & strawberry sauce

• house made granola parfait | cane syrup

• crispy bacon

• roasted pork sausage

• chicken apple sausage

A LA CARTE | $9

(minimum 1 dozen)

 steel cut oatmeal | blueberries, maple syrup gf, df, v

 steel cut oatmeal | house smoked salmon, maple syrup gf, df, v

 frittata | sour cream, chipotle sauce gf 

 cage free herb scrambled eggs gf, df

cheese (select one): cream cheese | tillamook cheddar | pepper jack | goat

 mini pancake stack | berries, maple syrup

 potato & bell pepper hash | chorizo sausage, fried egg

 house made corned beef hash benedict | cage free poached egg, citrus hollandaise

 brasied beef short rib benedict | cage free poached egg, citrus hollandaise

 dungeness crab cake benedict | cage free poached egg, citrus hollandaise

 house smoked salmon benedict | cage free poached egg, citrus hollandaise

 smoked salmon bagels | cream cheese 

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 62% 

of the food and beverage service charge is distributed to the banquet staff.



BREAK TIME

served with freshly brewed iced tea

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

THE CASCADES | $22

individual plain and fruit yogurt | house made granola

assorted whole fruit gf, df, v

assorted luna and cliff bars gf, df

market fresh vegetable crudité gf, df, v

hummus dips gf, df , cn (select up to three*)

sundried tomato basil | jalapeno lime |

black pepper lemon asiago | caramelized onion

mixed nuts

assorted naked juices

* groups less than (25) guests select (1) hummus dip 

1962 WORLD’S FAIR | $19

mini corndogs df

tater tots

uncle woody’s popcorn | cheddar, caramel, truffle salt

caramel apple dippers gf, df

BIG FOOT MUNCHIES | $21

make your own trail mix

candied pecans and walnuts | peanuts | pepitas

smoked almonds | sunflower seeds 

apricots | craisins

coconut curls | chocolate chips

market whole fruit gf, df, v

house made chips and onion dip gf

fresh baked cookies

chocolate chip, oatmeal raisin, peanut butter

CHIPS & DIPS | $21

pita chips, house made chips, sliced baguette v

celery and carrot sticks gf, df, v

assorted dips (select three) | classic hummus gf, df, onion gf, 

oregonzola gf, ranch gf, beecher’s “just jack” gf, spinach gf, 

dungeness crab gf

7TH INNING STRETCH | $23

mini kabobs | choice of beef or chicken gf, df

garlic parmesan fries 

candied bacon

fruit kabobs gf, df, v | chocolate sauce

HAWK’S NEST | $21

mini hot dogs | mustard, ketchup, relish

house made tortilla chips gf, df, v

warm queso, jalapenos, salsa

warm sourdough pretzel sticks

caramel and chocolate filled churros

BEN & JERRY’S DELUXE SUNDAE BAR | $18

4 flavors of hand scooped ice cream

gummy bears | granola | peanuts | oreos | m&m’s | sprinkles 

| strawberries | mixed berries | pineapple | bananas | hot 

fudge | hot caramel | whipped cream 

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 

62%of the food and beverage service charge is distributed to the banquet staff.

break packages based on 30 minutes of service.



A LA CARTE REFRESHERS

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

SNACKS

(on consumption)

• individual chips, pretzels, popcorn | $4 each

• assorted chocolate candy bars | $4 each

• assorted luna and cliff bars | $6 each

• whole fresh fruit | $4 each

(charged as ordered)

• individual plain and fruit yogurt | $4 each

• house made granola yogurt parfaits | $6 each

• individual cereal and milk | $5 each

• house made granola | $7 each

• fresh sliced seasonal fruit | $9 per person

• house made tortilla chips and salsa gf, df, v | $5 per person

(charged per dozen)

• breakfast bakeries | muffins, danish, mini croissants | $52 per dozen

• assorted bagels | $52 per dozen

• fresh baked cookies | chocolate chip, oatmeal raisin, peanut butter | $52 per dozen

• macaroon cookies gf | $52 per dozen

• double chocolate brownies | $52 per dozen

• assorted miniature desserts | $50 per dozen

• chocolate dipped strawberries gf | $50 per dozen

• warm sour dough pretzels | $50 per dozen

• assorted finger sandwiches | $50 per dozen

• miniature chocolate and caramel filled churros | $50 per dozen

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 

62%of the food and beverage service charge is distributed to the banquet staff.



BEVERAGES

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

A LA CARTE

• fonte regular and decaf coffee | $102 per gallon

• taylors of harrogate hot tea | $102 per gallon

• fruit punch | $60 per gallon

• lemonade | $60 per gallon

• strawberry lemonade | $65 per gallon

• iced tea | $60 per gallon

• orange juice | $78 per gallon

• individual bottled fruit juices | $7 each

• whole, 2% skim milk (1/2 pint) | $4 each

• red bull energy drink | $8 each

• assorted pepsi soft drinks | $7 each

• bottled water | $7 each 

PACKAGES | PERSON

Energize 

regular and decaffeinated fonte coffee, taylor of harrogate hot tea

half day (up to 4 hours) | $20

full day (up to 8 hours) | $28

Thirst Quencher

assorted pepsi soft drinks, gatorade, still and sparkling bottled water 

half day (up to 4 hours) | $18

full day (up to 8 hours) | $25

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 62% of 

the food and beverage service charge is distributed to the banquet staff.



LUNCH BUFFETS 
minimum of 25 people required

served with iced tea, freshly brewed regular and decaffeinated coffee and hot tea

WATERFRONT BISTRO | $58

coconut mushroom soup | caramelized garlic

nicoise salad gf, cn | albacore tuna, hard boiled 

egg, grape tomato, green beans, fingerling 

potatoes, greens, Italian vinaigrette

balsamic grilled vegetable salad | mushroom, 

red onions, asparagus, sun dried tomato, 

pesto dressing

bistro style sandwiches and wraps

(choose up to 3)

chicken curry salad wrap | dried apricots, 

toasted almonds, green onion mayonnaise, sun-

dried tomato tortilla wrap

turkey & cranberry | swiss cheese, arugula, 

cranberry mayonnaise, sourdough

charcuterie | salami, prosciutto, arugula, 

beecher’s cheddar, oven roasted tomatoes, 

mayonnaise

albacore tuna salad | green onion, celery seed, 

whole grain mustard, mayonnaise, dill pickles, 

romaine, whole wheat bread

seared roast beef | creamy horseradish, pickled 

onions, roasted mama lil’s peppers, mozzarella, 

french baguette

portobello mushroom wrap | arugula, artichoke

and kalamata olive tapenade, balsamic, 

herb tortilla wrap

hazelnut toffee cake | chocolate sponge, 

hazelnut mousse

PIKE’S MARKET SALAD BAR | $62

fire roasted rustic tomato soup | garlic croutons

rolls and sweet butter

build your own salad bar

greens | romaine, baby spinach, arugula

proteins gf, df | rosemary roasted breast of chicken, 

spiced cardamom rubbed salmon,

rum & pepper grilled shrimp

toppings | roasted green top baby carrots, sea salt & 

coriander charred asparagus, crispy fried garbanzo 

beans, candied pecans, smoked almonds, garlic 

croutons

cheeses | blue, parmigiana reggiano, cheddar

dressings | blue cheese, balsamic vinaigrette, 

champagne vinaigrette oil & vinegar

french coffee | vanilla sponge, espresso, vanilla mousse, 

coffee mousse, whipped cream

SOUTH OF THE BORDER | $60

tortilla soup | toasted cumin, sour cream gf, df, v

chopped salad | charred corn, black beans, red onion, 

cilantro, diced tomato, jalapeno vinaigrette gf, df

fiesta salad gf | romaine lettuce, grape tomato, avocado, 

pickled red onion, cotija cheese, cilantro lime vinaigrette

make your own fajitas | choose two:

ancho grilled chicken

lime grilled skirt steak

fire roasted gulf shrimp

caramelized onions, roasted peppers

mexican rice gf, df,v

flour tortillas

toppings | shredded lettuce, toasted cumin, sour cream, 

guacamole, pico de gallo

espresso chocolate brownies | chili mango frosting

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 

62% of the food and beverage service charge is distributed to the banquet staff.

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

buffets priced for 1 hour of service



LUNCH BUFFETS 
minimum of 25 people required

served with iced tea, freshly brewed regular and decaffeinated coffee and hot tea

MEDITERRANEAN FEAST | $58

hawaij mushroom soup gf, df, v

greek salad gf | mixed greens, feta cheese, 

kalamata olives, lemon & olive oil dressing

dolmas

spanakopita

beef and chicken souvlaki gf

golden raisin cous cous df

moroccan roasted vegetables gf, df, v

grilled pita | tzatziki dip

baklava cn

PACIFIC NW | $62

pacific clam chowder | oyster crackers

tomato & cucumber salad | red onion, basil, 

balsamic vinaigrette gf, df, v

chopped salad | greens, smoked bacon, 

craisins, candied walnuts, beecher’s flagship 

cheddar, herb vinaigrette 

garlic rosemary roasted chicken gf, df

cedar plank salmon gf, df | brown sugar curry rub 

herb roasted potatoes

market seasonal vegetables gf, df, v

tiramisu

ny style cheesecake | oreo cookie crust, sour 

cherries, bitter chocolate mousse, chocolate 

shavings

POKE BAR | $66

portuguese bean soup 

greens | romaine, arugula, mixed greens

poke | ahi, salmon, beef

grilled chicken

white rice 

toppings | edamame, wasabi peas, scallions, grape tomatoes, 

bell peppers, cucumber, red onion, shaved jalapeno, crispy 

wontons

dressings | sesame ginger vinaigrette, lemon vinaigrette, 

sriracha vinaigrette 

pineapple upside down cake

ASIAN | $60

hot & sour soup 

asian salad | romaine, napa cabbage, shredded carrots, 

sprouts, sliced almonds, wonton strips, sesame dressing

crunchy noodle salad | snap peas, red pepper, carrots, ginger,

scallions, sesame seeds, spicy peanut dressing 

crispy spring rolls 

veggie rice bowl | tofu, snap peas, scallions, baby bok choy, 

carrots

shanghai noodles | savoy cabbage, shitake mushrooms, 

oyster sauce

chicken stir fry | broccoli, snap peas, carrots, peppers, 

scallions, baby bok choy

chef’s selectioin of dessert

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 

62% of the food and beverage service charge is distributed to the banquet staff.

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

buffets priced for 1 hour of service



MEETINGS EXPRESS

(maximum of 24 guests)

Have a small group of people, but still want to host a private dining experience?  Provide your guests with a 

private a la carte style experience in Hook & Plow based on availability.  Lunch will include freshly brewed 

regular and decaffeinated fonte coffee, taylors of Harrogate hot tea and iced tea.

Soup & Salad

market soup 

razor clam chowder | smoked bacon, leek, onion, celery

waterfront chop salad | house smoked salmon, lettuce, garbanzo beans, beecher’s cheddar, tomato, apple 

cider vinaigrette

caesar salad | herb croutons, reggiano, anchovy

house salad | baby greens, pear, big boy blue cheese, candied pecans, cranberries, sherry vinaigrette

Sandwiches

blackened ling cod or halibut (seasonal) | spicy remoulade, lettuce, tomato, toasted ciabatta

grilled chicken | brie, prosciutto, caramelized onions, arugula, apple, peto aioli, ciabatta

angus beef burger | noble star ranch bacon, beecher’s aged cheddar, lettuce, tomato

Entrees

fish & chips | halibut (seasonal), pike brewery batter, fries, tartar sauce

kale pasta | butternut squash, crispy mushrooms, pumpkin seed pesto

pan roasted skuna bay salmon | lemon her risotto, orange dill jus, arugula salad

Menus will be provided to you and collected on the morning of your lunch.

Menu items are subject to change seasonally.

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 

62% of the food and beverage service charge is distributed to the banquet staff.

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 



LUNCH PLATES

served with regular and decaffeinated caffe vita coffee and taylors of harrogate tea & iced tea

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

SOUPS 

pacific clam chowder

roasted tomato and thyme bisque gf

minestrone gf, df, v

french onion gf, df

roasted butternut squash (seasonal) gf

SALADS 

caesar | chopped romaine, herb croutons, parmesan, 

caesar dressing

mixed greens gf | shaved red onions, smoked 

almonds, goat cheese, balsamic vinaigrette

spinach gf, df | roasted portobello mushrooms, crispy 

bacon, hazelnut honey mustard vinaigrette

iceberg wedge gf | bacon, blue cheese, red onion, 

tomato, blue cheese dressing

mixed greens gf | fresh berries, blue cheese, tomato, 

citrus vinaigrette

maximum 3 selections per meal period; hotel to 

provide meal indicators if more than 1 choice is 

selected

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 62% 

of the food and beverage service charge is distributed to the banquet staff.

ENTRÉE SALADS

choice of (1) dessert

add soup for $9 per person

cobb salad gf | $36

chopped romaine, grilled beef tenderloin, bacon

hard boiled eggs, tomato, avocado

blue cheese dressing

chicken caesar | $37

chopped romaine, grilled chicken, parmesan, croutons

caesar dressing

blackened ahi tuna gf, cn | $40

mixed field greens, seared ahi tuna

enoki mushrooms, crispy rice noodles

sesame soy vinaigrette, wasabi drizzle

ENTRÉES 

choice of (1) starter and (1) dessert

additional starter $9 per person

herb crusted roast chicken breast gf, df | $49

garlic potato puree, braised greens, pan jus

curry salmon gf | $49

lemon scented rice pilaf, green beans

orange beurre blanc

steak frites | $53

char grilled skirt steak, garlic parmesan fries

sauce bagnarotte

crab cake | $51

organic mixed greens, Maryland style crab cake

roasted corn vinaigrette

crispy brussels sprouts gf | $48

sautéed mushrooms, parmesan cheese

toasted pine nuts, cipollini onions,  crispy chickpeas

wild mushroom & herb risotto gf | $50

charred asparagus, wilted grape tomatoes, tuscan

tomato sauce



PLATED DESSERTS (LUNCH & DINNER)

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

DESSERTS

dulce de leche | sweet caramel mousse, layered caramel sponge berries, fruit sauce

tiramisu soufflé cake | espresso anglaise sauce, shaved chocolate, berry compote

black forest cake gf | devils food cake, dark chocolate silk, kirsch marinated cherries, white chocolate 

kirsch silk mousse

triple mousse | chocolate cake, white and milk chocolate mousse, raspberry sauce

caramel apple silk gf | granny smith apples, roasted walnuts, caramel crust, white chocolate silk

raspberry mound | frosted raspberries, chocolate mousse, chocolate cake

rich white vanilla bean cheesecake | strawberry sauce, macerated berries

key lime gf | shortbread crust, white chocolate key lime silk, key lime mousse, shaved chocolate

crème brulee | berry topping, chocolate cane

miniature desserts gf | assorted miniature gluten free desserts, presented family style

individual hot fudge “sundae” gf | flourless semi sweet chocolate cake  with dark chocolate silk & 

white chocolate vanilla mousse "ice cream"  topped with brownie bits and chocolate ganache

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 62% 

of the food and beverage service charge is distributed to the banquet staff.



LUNCH BOXES

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 62% of 

the food and beverage service charge is distributed to the banquet staff.

presented in to-go lunch boxes with:

chips | individually wrapped cookie | cut fruit | bottled water

AND

choice of (3) salads or sandwiches:

SALADS | $40 per person

classic cobb salad | lemon & herb chicken breast, 

avocado, bleu cheese, bacon, tomato, scallions & 

hard-boiled egg on mixed greens with creamy 

vinaigrette

pear & blue cheese salad | ripe pears on a bed of 

gourmet, bleu cheese, craisins, walnuts & fresh 

strawberry with walnut vinaigrette

greek salad | mixed greens with tomato, cucumber, 

avocado, feta, artichoke hearts, kalamata olives & 

pepperocinis with creamy vinaigrette

lemon chicken caesar salad | lemon & herb chicken 

breast, romaine, tomatoes, black olives, lemon, 

parmesan & garlic croutons with caesar dressing

smoked turkey salad | gourmet greens topped with 

smoked turkey, mandarin oranges, avocado, red 

onion & pumpkin seeds with orange vinaigrette

chicken mozzarella salad gf | gourmet greens 

topped with mozzarella balls, tomatoes, olives, 

cucumber & roasted chicken breast with balsamic 

vinaigrette

mango cucumber multigrain salad gf , v| rice, 

quinoa, mild jalapeno, cucumber, mango & honey lime 

dressing

SANDWICHES | $40 per person

turkey & avocado | roast turkey breast & avocado on 

whole wheat ciabatta with jalapeno cream cheese, leaf 

lettuce, tomato & red onion

chicken club | chicken breast on ciabatta with avocado, 

cheddar, bacon, lettuce & tomato

roast beef & cheddar | sourdough with leaf lettuce & 

tomato

fully loaded sub | italian salami, pepperoni, ham, pepper 

jack, cheddar, kalamata olives, pepperoncini & tomato on a 

fresh baguette with italian vinaigrette

ham & swiss | marbled rye with cucumber, leaf lettuce & 

tomato

albacore & dill pickle | fancy white albacore tossed with 

dill pickle, celery & mayonnaise on whole wheat with 

cheddar cheese & leaf lettuce

asian chicken wrap | marinated chicken breast with 

cabbage, carrot, green onion, ramen, sesame seed, 

almonds & cashews in a roma tortilla with chinese dressing

roasted portobello | whole wheat ciabatta with spinach, 

mozzarella, roasted red peppers and pesto mayo

smoked turkey & havarti gf | with pesto mayo, mixed 

greens & tomato

tomato mozzarella avocado gf | pesto aioli, lettuce & 

balsamic vinaigrette



DINNER BUFFETS
Minimum of 25 guests required

served with freshly brewed regular and decaffeinated caffe vita coffee and taylors of harrogate tea

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 

62% of the food and beverage service charge is distributed to the banquet staff.

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

PACIFIC COAST | $90

pacific clam chowder 

grilled wild mushroom salad gf | crumbled 

gorgonzola, toasted walnuts, oregano crostini bites, 

walnut vinaigrette

caesar salad | romaine lettuce, parmesan cheese, 

herb croutons, creamy caesar dressing

house smoked salmon gf, df | capers, red onions, 

parsley, lemon

prawn cocktail gf, df | house made cocktail sauce

prime rib gf, df | sassy spice rubbed, pan jus

(carver required)

cream cheese whipped potatoes gf

roasted seasonal vegetables gf, df, v

chef’s dessert selection

LITTLE ITALY | $85

antipasti | prosciutto, genoa salami, capicola, 

soppressata, bresaola, marinated olives, picked 

vegetables, torn bread, assorted mustards

artichoke tomato panzanella salad | torn focaccia,

black olives, fresh basil, white balsamic,

grain mustard dressing

italian tossed salad | chopped romaine, carrots,

grape tomato, cucumber, Kalamata olives, Italian 

dressing

chicken marsala | sautéed mushrooms, roasted 

tomatoes, marsala wine sauce

stracotto beef | onion, carrot, red wine sauce

roasted cod provencale | roasted tomato, capers, 

butter sauce

mushroom risotto

chef’s dessert selection

buffets priced for 1 hour of service

buffets not available for less than 25 guests

COAST TO COAST | $88

baby kale mixed greens salad gf | heirloom 

tomatoes, shaved radish, sharp cheddar, 

garlic croutons, chipotle ranch, 

balsamic vinaigrette

spinach almond salad | frisee, feta cheese, 

smoked almonds, marinated olives, lemon 

mustard vinaigrette

buttermilk biscuits

sausage & shrimp jambalaya

guava bbq chicken brochette

herb crusted pan seared salmon

black pepper tri tip

garlic rosemary twice cooked potatoes 

seasonal roasted vegetables

red beans & rice

chef’s dessert selection

BACKYARD BBQ | $78

tomato & cucumber salad | grape tomatoes, 

shaved red onions, english cucumbers, italian

dressing

purple cabbage slaw | carrots, apple sider 

vinaigrette

potato salad | grainy mustard, spiced 

mayonnaise

grilled corn on the cob | cajun butter 

st louis style pork ribs

smoked chicken

beef brisket

chef‘s dessert selection



DINNER PLATES
served with freshly brewed regular and decaffeinated fonte coffee, taylors of harrogate tea 

fresh baked rolls & sweet cream butter

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

SOUPS

potato leek 

hawaij mushroom 

roasted tomato & red pepper bisque

corn chowder

portuguese bean | kielbasa pork sausage

clam chowder 

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 

62% of the food and beverage service charge is distributed to the banquet staff.

SALADS

romaine | candied pecans, roasted apples, 

white cheddar, champagne vinaigrette

baby kale & mixed greens | feta, craisins, 

smoked almonds, itailian vinaigrette

baby spinach & mixed greens | kalamata olives, 

herb croutons, lemon champagne vinaigrette

tuscan greens | herb goat cheese, 

house bacon bits, balsamic vinaigrette

baby kale & mixed greens | mandarin oranges, 

shredded carrots, cashews, sesame vinaigrette

ENTREES

choice of (1) soup or salad and (1) dessert

additional starters $10 per person

pan seared chicken | $70

fingerling potato confit, garlic green beans, madeira jus

roasted herb chicken | $70

garlic mashed potatoes, charred broccolini, pan jus

prosciutto wrapped chicken | $74

mushroom risotto, roasted asparagus, citrus beurre blanc

pan seared tenderloin | $82

horseradish mashed potatoes, glazed baby carrots, red wine demi

grilled top sirloin | $74

truffle mashed potatoes, charred broccolini, beef jus 

caramelized shallot beef filet | $82

rosemary roasted potatoes, garlic green beans, shallot demi

braised short rib ragu | $70

galric mashed potatoes, green bean & mushroom hash

duet | $98

roasted salmon, citrus beurre blanc

petite tenderloin, red wine demi

herb fingerling potatoes, roasted asparagus, sautéed mushrooms 

pineapple glazed salmon | $74

farrow risotto, glazed baby carrots, pineapple reduction

pan seared salmon | $72

blue cheese mashed potatoes, sweet corn and pepper ragu, corn silk beurre blanc

curry rubbed salmon | $72

wild rice pilaf, roasted asparagus, red pepper shallot vinaigrette

miso glazed black cod | $70

root vegetable medley, green pea wasabi puree, lemon dill beurre blanc

maximum 3 selections per meal period; hotel will provide meal indicators if more than 1 choice is 

selected



DINNER PLATES
served with freshly brewed regular and decaffeinated fonte coffee, taylors of harrogate tea & ice water 

fresh baked rolls & sweet butter

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

SEASONAL ENTREES

house smoked wild salmon filet | $78

fingerling potato & arugula saute, oyster mushrooms, blistered grape tomatoes, white wine butter sauce

seared alaskan halibut | $78

heirloom tomato stew, sautéed spinach, pearl barley, white wine broth

VEGETARIAN ENTREES | $70

cannellini bean & vegetable cassoulet

carrots, roasted cippolini onions, butternut squash, arugula, pine nuts, roasted moroccan cauliflower

tofu sofritas

lime scented wild rice

quinoa and lentil stew  

roasted butternut squash, pine nuts, tomato demi 

du puy lentil 

roasted garden vegetables, paddy pan squash, pine nuts, reduced balsamic drizzle

gemelli pasta arrabbiata

light tomato sauce, asparagus, grilled zucchini, peppers, red onion, toasted pine nuts 

ratatouille stuffed portabello

spicy ratatouille, green pea puree, roasted red pepper coulis

fire roasted cauliflower wedge 

black bean cassoulet, smoked tomato demi

maximum 3 selections per meal period; hotel will provide meal indicators if more than 1 choice is 

selected 

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 

62% of the food and beverage service charge is distributed to the banquet staff.



RECEPTION SMALL BITES

minimum 2 dozen per each

*butler passing $125 per item per server

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

COLD BITES | $60 PER DOZEN

seaweed salad filo cups | sea beans, rice vinegar

fig marmalade bruschetta | arugula, parmesan

triple cream brie crostini | apricots, candied pecans

smoked chicken tart | bacon, blue cheese 

prosciutto & burrata crostini | tomato basil aioli

steak tataki spoons | shaved jalapeno, ponzu, cilantro

steak tataki cone | shaved jalapeno, ponzu, cilantro *

beef tenderloin crostini | onion jam, blue cheese

skirt steak tostadas | black beans, chipotle cream

salmon poke spoon | wasabi peas 

salmon poke cone | wasabi peas *

ahi tuna poke spoon | wasabi peas

ahi tuna poke cone | wasabi peas *

ancho chili prawns | corn tortilla, mango salsa

COLD BITES | $70 PER DOZEN

jumbo prawns | house made cocktail sauce

chipotle orange prawns

maki rolls

dungeness crab salad crostini

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 62% of 

the food and beverage service charge is distributed to the banquet staff.

HOT BITES | $60 PER DOZEN

arancini | smoked tomato reduction

spinach & gruyere stuffed cremini

crispy vegetable spring rolls | peanut sauce

chicken quesadilla | fire roasted tomato salsa

sesame chicken tenders | sweet chili or peanut sauce

chorizo caramelized onion tart | avocado crème 

chipotle steak churrasco skewers | chipotle cream

coconut shrimp | caribbean dipping sauce

shrimp pot sticker | sriracha sweet chili sauce  

HOT BITES | $70 PER DOZEN

bacon wrapped scallops

pork sui mai | sweet chili sauce

salmon & goat cheese phyllo purse

crab & boursin cheese stuffed cremini

dungeness crab cakes | dijon remoulade



RECEPTION DISPLAYS

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

SPECIALTY DISPLAYS | PER PERSON

crudite display | $10

pike’s place vegetable garden | (2) chef specialty dips

fruit display gf , df, v| $10

pike’s place market seasonal melons and berries 

domestic cheeses | $18

mixed nuts, grapes, dried fruits | assorted crackers

local artisan cheeses | $22

mixed nuts, grapes, dried fruit | assorted crackers

charcuterie display | $20

Imported sliced and cured meats, local cheeses, mediterranean olives, gourmet mustards

sliced breads and crackers

raw bar gf, df | $30

alaskan king crab legs, prawns, oysters, house smoked salmon, spicy tuna tartare

sushi cn | $ 25

nigiri, maki, sashimi | wasabi, soy, pickled ginger

mediterranean | $15

hummus, tzatziki, muhammara cn, herbed feta, olives | za’atar pita bread

petit fours | $14

(based on 3 pieces per person)

mini sweet bites | $60 per dozen
(minimum 2 dozen each)

tiramisu

chocolate mousse

white chocolate mousse

profiteroles & chocolate sauce

macerated berries & vanilla bean cream

lemon meringue

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 62% of 

the food and beverage service charge is distributed to the banquet staff.



RECEPTION DISPLAYS

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

SPECIALTY DISPLAYS | PER DOZEN

mimimum 2 dozen per each

small plates | $8 

savory oatmeal | house smoked salmon, cream cheese, chive

mac & cheese

chicken fried rice | chili sauce

noodle bowls

vegetable | chicken | beef | shrimp 

andouille sausage cassoulet | white bean, vegetables

seared ling cod | sautéed spinach, heirloom tomatoes, nage

seared scallop | lemon and crushed pea risotto, butter sauce

braised beef short rib | whipped potato, caramelized onion, gravy

grilled flank steak | arugula, tomato, lemon vinaigrette

braised lamb shank | garlic potato puree, lamb gravy 

seared ling cod | sautéed spinach, heirloom tomatoes, nage

king salmon | lemon roasted fingerlings, arugula, hollandaise

roasted alaskan halibut | bacon & potato hash, caper butter

seared scallop | lemon & crushed pea risotto, butter sauce

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 62% of 

the food and beverage service charge is distributed to the banquet staff.



RECEPTON STATIONS 

stations are a minimum of (25) guests

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

/r
WATERFRONT SIGNATURE RECEPTION STATION | PER PERSON

PIKE MARKET | $95

charcuterie & cheese display

salumi’s cured meats

local artisan cheeses | beecher’s cheddar, marco polo, big boy blue, brindisi

grand central crusty breads

mustards, pickles, preserves

seafood display

alaskan king crab, prawns, local oysters

hot sauce, mignonette, cocktail sauce, lemon

small plates

braised short rib sliders | onion ring, blue cheese slaw, brioche bun

dungeness crab cakes | lemon caper aioli

chocolate bark | milk and dark chocolate, dried fruits, candied pecans, mini marshmallows

nut and berry shots

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 62% 

of the food and beverage service charge is distributed to the banquet staff.



ACTION STATIONS AND CARVING BOARDS

(1) attendant required per 100 guests for both action and carving stations. action station are a 

minimum of (25) guests. attendant fees are charged at $125 per attendant per hour

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

ACTION STATIONS | PER PERSON
pasta

carbonara gf | $22

pancetta, parmesan, cream, egg, parsley

shrimp df | $27

prawns, tomatoes, mushrooms, parsley

caesar salad | $9

romaine lettuce, parmesan, herb croutons

creamy caesar dressing

tossed salad | $16

greens | field greens, boston bib, spinach

toppings | craisins, red onions, house made bacon bits, goat cheese, feta, oregonzola, smoked almonds 

candied pecans, walnuts

dressings | balsamic, warm bacon vinaigrette oregonzola, creamy ranch

yaki soba df | carrots, snap peas, ginger mirin soy glaze

chicken | $23

shrimp | $25

smashed potato bar | $18

whipped yukon potatoes | house made bacon bits, chili tillamook cheddar, sour cream, chives, steamed 

broccoli, mushroom gravy

paella gf, df | $27

spanish saffron rice | chorizo sausage, chicken, clams, mussels, shrimp, sweet peas, garlic, onions

gyro bar | $24

marinated lamb gf, df | mixed greens, crumbled feta, tomatoes, sliced red onions, tzatziki sauce, warm pita

CARVING BOARDS

herb roasted turkey breast gf, df | $360

cranberry orange sauce, giblet gravy, mini sweet rolls (serves 30)

slow roasted cardamom rubbed pork loin | $350

sour orange mojo, mini rolls (serves 30)

fine herb rubbed prime rib of beef gf, df | $625

house steak sauce, horseradish cream, beef au jus, mini sweet rolls | (serves 45)

grilled tenderloin of beef | $575

peppercorn sauce, horseradish cream, mini rolls (serves 25)

loin of albacore tuna | $360

soy miso glaze, lemon grass yuzu, mini rolls (serves 20)

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 62% 

of the food and beverage service charge is distributed to the banquet staff.



BEVERAGE WINES

the pacific northwest is home to a thriving wine country, local wines are notated with an * 

to highlight regional favorites

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

SPARKLING | BOTTLE

lamarca, prosecco, extra dry, veneto, italy, nv | $60

*domain chateau ste. michelle, washington | $53

moët & chandon, brut, "impérial", champagne, france, nv | $152

ROSE | BOTTLE

magnolia grove, rose, california | $46

PINOT GRIGIO | BOTTLE

magnolia grove, pinot, grigio, california | $46

*casasmith cellars, pinot grigio, vino, ancient lakes, washington | $52

SAUVIGNON BLANC | BOTTLE

sea pearl, sauvignon blanc, new zealand | $46

provenance vineyards, sauvignon blanc, california | $60

CHARDONNAY | BOTTLE

magnolia grove, chardonnay, california | $46

j lohr estates, chardonnay, “riverstone”, arroyo seco, monterey, california | $50

meimoi chardonnay, california | $69

RIESLING | BOTTLE

*chateau ste michelle, riesling, columbia valley, washington | $48

PINOT NOIR | BOTTLE

line 39, pinot noir, california | $50

*erath, pinot noir, oregon | $69

MERLOT | BOTTLE

magnolia grove, merlot, california | $46

*canoe ridge, merlot, “the expedition”, horse heaven hills, washington | $50

CABERNET SAUVIGNON

magnolia grove, cabernet sauvignon, california | $46

avalon, cabernet sauvignon, california | $50

*columbia crest, cabernet sauvignon, “h3”, horse heaven hills, washington | $62

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 62% 

of the food and beverage service charge is distributed to the banquet staff.



BEVERAGE LIQUORS, CORDIALS, BEERS

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

PREMIUM

grey goose

bacardi superior light rum

bombay sapphire gin

johnny walker black label scotch

knob creek bourbon

jack daniel’s tennessee whiskey

crown royal whiskey

patron silver tequila

hennessy privilege vsop cognac

CALL

absolut vodka

bacardi superior light rum

captain morgan original spiced rum

tanqueray gin

dewars white label scotch

maker’s mark bourbon

jack daniel’s tennessee whiskey

canadian club whiskey

1800 silver tequila

courvoisier vs cognac

WELL

smirnoff vodka

cruzan aged light rum

beefeater gin

dewar’s white label scotch

jim beam white label bourbon

canandian club whiskey

jose cuervo especial gold tequila

courvoisier vs cognac

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 62% 

of the food and beverage service charge is distributed to the banquet staff.

CORDIALS

baileys irish cream

grand marnier

kahlua

BEER

Domestic Premium

blue moon belgian white

Regional Craft

elysian space dust ipa

mirror pond

Domestic Light

bud light

Import Premium/Light

stella artois lager

o’doul’s



BEVERAGE BARS

all bars require (1) bartender per 85 guests at $100 per hour

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

HOST BAR | CONSUMPTION

cordials | $13

premium liquor | $13

call liquor | $12

well liquor | $11

premium wines | $12

domestic beer | $8

premium beer | $9

soft drinks | $7

juice | $7

bottled water | $7

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 62% 

of the food and beverage service charge is distributed to the banquet staff.

NON-HOSTED BAR | CONSUMPTION

cordials | $14

premium liquor | $14

call liquor | $13

well liquor | $12

premium wines | $13

domestic beer | $9

premium beer | $10

soft drinks | $8

juice | $8

bottled water | $8

PREMIUM WINES

magnolia grove chardonnay 

magnolia grove pinot grigio

magnolia grove merlot

magnolia grove cabernet sauvignon

prices are per drink



ENERGIZE – PERFORMANCE FOODS 

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

BREAKFAST PLATES
served with chilled orange juice and freshly brewed 

fonte regular and decaffeinated coffee & taylors of 

harrogate hot tea

Frittata gf | $26 per person

egg whites, mushrooms, shallots, spinach

tomato basil relish

(low cholesterol, carb conscious)

steak & eggs gf, df | $30 per person

marinated skirt steak, poached eggs, tomatoes

(carb conscious)

BREAKFAST ENHANCEMENTS

pike’s market fruit plate gf, df, v | $12 per person

assorted sliced melons and berries

(low fat, low cholesterol)

smoked salmon lox gf , df | $12 per person

eggs, capers, onions

(low cholesterol, carb conscious)

LUNCH PLATES
served with iced tea & freshly brewed regular and 

decaffeinated fonte coffee & taylors of harrogate 

hot tea

lettuce wrap gf | $26

grilled chicken, tomato, cucumber, avocado, feta

Lemon yogurt sauce

(carb conscious)

ahi tuna df, cn| $28

thai inspired seared ahi, papaya salad

sweet lime chili sauce

(low fat, low cholesterol, carb conscious)

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 62% 

of the food and beverage service charge is distributed to the banquet staff.

A LA CARTE

pike’s market seasonal whole fruit | $4 each

(low fat, low cholesterol, carb conscious)

pike’s market seasonal sliced fruit | $9 per person

(low fat, low cholesterol, carb conscious)

granola yogurt parfait | $7 per person

(low fat, low cholesterol, carb conscious)

smoked almonds | $7 per person

(carb conscious)

hummus, crisp pita chips | $8 per person

(low fat)

assorted luna and cliff bars | $6 per person

(low fat, low cholesterol)



TECHNOLOGY - VIDEO DATA AND AUDIO 

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

PRESENTION PACKAGES

projector support package | $190
(client owned projector)

6’ - 8’ tripod screen, projection cart/stand,

connection cables, basic technical support

breakout projector package | $695

lcd projector, 6’ - 8’ tripod screen, 

projection cart/stand, connection cables

basic technical support

ballroom projector package | $950
(recommended for groups 100-200)

5000 lumen projector, 7’x12’ fastfold screen,

projection cart/stand, connection cables

ballroom projector package | $1,400
(recommended for groups 200+)

8500 lumen projector, 9’x16’ fastfold screen,

projection cart/stand, connection cables

lcd monitor package | $695

80” lcd display monitor, rolling stand

web conference package | $350

laptop, camera, mic, speaker, zoom service

VIDEO & DATA COMPONENTS

7’x12’ fastfold screen | $400

9’x16’ fastfold | $450

macbook pro w/playback pro | $400

hd multi-format digital switcher | $500

video podium | $200

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 62% 

of the food and beverage service charge is distributed to the banquet staff.

AUDIO PACKAGES

sound system package a | $300
(recommended for groups up to 150 people)

2 tower speakers w/ subwoofers, 

6 channel audio mixer, connection cables

sound system package b | $600
(recommended for groups 150+)

4 tower speakers w/ subwoofers,

12 channel audio mixer, connection cables

AUDIO COMPONENTS

wired microphone | $65

wireless microphone | $210

catchbox microphone | $350

6 channel mixer | $70

12 channel mixer | $150

16 channel mixer | $250

tower speaker w/ subwoofer | $125

laptop audio interface | $55

conference speaker phone | $180



TECHNOLOGY - MEETING ACCESSORIES

Marriott Seattle Waterfront

2100 Alaskan Way Seattle, WA 98121

T. 206.443.5000 

LIGHTING 

led up light | $70

leko spot light | $100

stage wash | $350

3 source 4 leko

dimmer

lighting control board

PRESENTATION 

flipchart package | $70

pad, markers

self-adhesive flip chart package  | $90

self-adhesive pad, markers

easel | $15

computer presentation remote | $60

extension cord w/power strip | $20

black pipe & drape (per foot) | $20

scenic mesh towers | $75

ELECTRICAL

power strip/extension cord | $25

60 amp/3 phase  | $250

OFFICE EQUIPMENT

laptop computer | $250

black & white printer | $200

copy machine | quoted on request

a customary 25% taxable service charge on all food and beverage and applicable sales tax will be added; 62% 

of the food and beverage service charge is distributed to the banquet staff.

WIRELESS INTERNET | PER PERSON 

wifi simplified simple

<25 people (up to 3 mbps) | $25

26-50 (up to 5 mbps) | $20 

51-100 (up to 8 mbps) | $15

wifi simplified superior 

<25) (up to 8 mbps) | $30 

26-50 (up to 12 mbps) | $24 

51-100 (up to 30 mbps) | $20

bandwidth ranges are for the entire group and not 

per person

LABOR

audio visual facility charge | $500 per day

(outside a/v companies)

set up/strike | $80/hr*

event operation | $95/hr*

mon – fri

6 am – 6 pm | straight time

6 pm – 6 am | time and a half 

saturday, sunday, holidays

6 am – midnight | time and a half

midnight – 6 am | double time

holidays – double time

* 4-hour minimum applies for all labor calls


